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Kemper Internship at 
Vista Hills Vineyard 
By Chris Norman 
Spring 2010 
Personal History 
  Study abroad in 
Vienna, Austria 
  Political Science 
Major 
  Interest in wine, 
especially 
Willamette Valley 
Beginnings of my 
internship:  
Career exploration 
•  Harvest 
•  Distribution networks 
•  Hospitality 
Vista Hills Vineyard 
•  Founded 1995 and 
first vintage 2000 
•  Treehouse tasting 
room opened 2007 
•  Premium Pinot Noir 
and Pinot Gris 
•  10% of revenue to 
charity 
Pouring Wine 
McMinnville Wine 
and Food Classic 
Habitat for Humanity 
Operation Rosé Project Inception 
•  Block of vineyard available 
for experimental rosé 
•  Harvest November 2009 
Project Goals 
•  Monitor the wine throughout 
fermentation  
•  Label design and all other stages 
in the process (fermentation, 
filtration, bottling, etc). 
•  Technical tasting to showcase 
Operation Rosé 
Date Core Temp Brix Comments 
11/5 Grapes picked. 100ppm SO2 
11/6 Pressed 
11/7 54 18.5 Nitrogen blanket 
11/8 18 86g Go Ferm Yeast 
11/9 56 18.2 
11/10 17.9 
11/11 54 17.1 
11/12 56.1 15.1 
11/13 54.4 13.4 
11/14 56 10.6 
11/15 57.5 7.2 
11/16 60.9 3.2 
11/17 59.5 0.4 
11/18 56.5 0 
11/19 Moved to settling tank 
Operation Rosé Lab Sheet 
Label and Technical Tasting 
What I learned 
•  Production Process 
•  How to plan and conduct a technical 
tasting 
•  Rosé wine: diverse and underrated 
•  General knowledge of wine 
industry, specifically Willamette 
Valley region 
Goal attainment 
•  I worked with a local business on 
the regional issue of wine 
production and marketing. 
•  Kemper seminars provided for 
peer support and discussion. 
•  My internship is fully documented 
and will benefit my future 
opportunities. 
